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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 

December, 2017 	00234 

BPVI-025 : MEAT PACKAGING AND QUALITY 
ASSURANCE 

Time : 2 hours 	 Maximum Marks : 50 

Note : Attempt any five questions. Question No. 1 is 

compulsory. All questions carry equal marks. 

1. 	(a) Write 'True' or 'False' (Any five) : 	5x1=5 
(i) Cellophane is an environment friendly 

packaging film. 
(ii) Aseptic packages are stored in 

refrigerator. 
(iii) Chlorine wash is a method of carcass 

sanitation. 
(iv) 'White spot' on meat is normally 

caused by the growth of cladosporium 
herbarum. 

(v) The presence of coliforms or faecal 
coliforms in food indicates poor 
sanitary quality. 

(vi) Probiotics decrease the population of 
desirable micro-organisms in the gut. 

(b) Fill in the blanks (any five) : 	 5x1=5 
(i) Most commonly used test for 

evaluating the transport worthiness of 
packages is   test. 
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Polyamide film is called 	 
film in the packaging trade. 

(iii) Sensory evaluation laboratory should 
be maintained at a temperature of 
	 °C. 

(iv) When animal is slaughtered, stored 
	in the muscle is converted 
to lactic acid. 

(v) Full form of TQM is 	 

(vi) One of the main principles in hygienic 
processing is that clean and 

operations are efficiently 
separated. 

2. (a) What are the functions of food package ? 4 
(b) Justify the role of packaging as a marketing 

tool. 
3 

(c) What are the advantages and limitations of 
glass containers ? 

3 

3. (a) Describe the packaging of cured meat 
products. 

4 

(b) What are the packaging requirements for 
frozen meat ? 

3 

(c) Define sensory evaluation of food products. 3 
Depict the location of different taste buds 
on the tongue. 

4. (a) What are the applications of sensory 
evaluation ? 

4 

(b) Describe the stages of sensory assessment 
of tendersness of a food in the mouth. 

3 

(c) Give a brief description of colour and 
pigments of raw meat. 

3 
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5. (a) What quality assurance practices are 
desired at the retail outlets to keep the meat 
safe for consumption ? 

5 

(b) Write a note on different sensory parameters 
of cooked meat products ? 

3 

(c) What is meant by aseptic packaging ? 

6. (a) List the detergents and sanitizers used in a 
meat plant. 

3 

(b) Describe 	the 	steps 	involved 	in 	the 
sanitization of eggs. 

5 

(c) Write a short note on CIP system. 2 

7. (a) Write a note on spoilage of chicken ? 3 
(b) Write a detailed note on sanitation standard 

operating procedure (SSOP). 
5 

(c) What 	are 	Quarternary 	ammonium 
componds ? 

2 

8. Write short notes on any four of the following : 
(a) Composite films 	 4x2.5=10 
(b) Detergents 
(c) Modified atmosphere packaging 
(d) Ranking test 
(e) Quality control of processed meat products 

BPVI-025 	 3 



*. A.34 -025 

41aPich 	v.ci 

qt-14-sit, 2017 

*A.4%311.-025 : "111-e 	1.41.41 	Twirl' alTrdrfiff 

Trirq :2 	 3.7.T • 50 

*e: ft77.  tea Mq-fT drH q9r4q/ M"I wy-ii 1 W .  dri{ •-f/ 

31-fTqrzf g/ 	SR-n.  3.7.T Frff7 g 

	

1. (a) 	 TiT 	 fetR ( ftt'7N ) : 	5x1=5 

(i)  	-Mt W-41T thc-4-1 t 
chle.lujt 	 f5h-7 -44 d fit 

s-TlIcIft1 

(iii) -11 1-11 - 

ROT t I 

(iv) 4-11e. 1T{ `*h-7 	3-71:ATIR 	‘i-(/ fie/ 41 

F-4/717 -IF4 	t.  I 

(v) Witt -11-<10 # chTiCith1 44 7:1T 	c1 -ht 

tvici fit 	*-01 -cracll 

T4Tief t I 

(vi) 	 317R  	likTrtq)' 

diciq 	rntnt t I 

	

(b) 	tth T-9-Trt 	 ( ftt TOW ) : 	5x1=5 

(i) 	tkt   vq-dr i 4-1,14).-f 

kl ciff% 	111"1 " 	A -5r7 	LIRWTT 
	  -Etuur 1 

BPVI-025 
	

4 	 P.T.O. 



2. (a) 

(b) 

4 

3 
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